THE APPETIZERS

Bruschette al pomodoro 5,5
Grilled homemade bread, tomatoes, oregano and basil

Polpette di baccald 9,5
Fred cod meatballs served with
cherry tomatoes,olives and capers

Mozzarella in carrozza 7
Fried mozzarella toast with homemade bread

Cuoppo napoletano 13

For two people: potatoes croquettes, riceballs,
pasta omelettes, zeppoline and fried little

pizza with tomato sauce and Grana Padano cheese

Cuoppo di mare 19,5

For two people: mixed fried calamari* shrimps*
black sea silverside* baby octopus* and zeppoline

Impepata di cozze 10,5
Mussels and black pepper
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THE PASTA .. "

THE BUFFALO MOZZARELLA

For two people

Bufala e pomodori 14
2509 DOP buffalo mozzarella, cherry tomatoes, oregano focaccia

Bufala e crudo 18
250g DOP buffalo mozzarella, Parma ham,
oregano focaccia

THE SIDES

Melanzane a funghetto 6
Fried aubergines with cherry tomatoes

Zucchine alla scapece 6

Fried zucchini with garlic and mint
Friggitelli 6

Sweet green peppers with cherry tomatoes
Insalata mista 6

Mixed salad

Spaghetti alla chiummenzana 9 %WWMMVW%&%@ZMVIWM@,U

Fresh cherry tomato sauce, basil, oregano and chilly pepper

Pasta e patate con provola 9,5

Pasta with potatoes, bacon, smoked provola cheese, Grana Padano cheese and pepper Wﬁ*aﬁﬂf/ GK&%«&W}#/

Pasta "fasul e cozzeche" 10,5
Pasta with beans and mussels

Spaghetti peperoncini verdi e cozze 11,5

Pasta with sweet green peppers, cherry tomatoes and mussels

Spaghetti alla luciana 11,5

Pasta with baby octopus, tomato sauce, black olives, capers

Gnocchi 'ndunderi con ragu napoletano di salsiccia

Homemade nocchi with neapolitan sausage ragU, tomato, Grana Padano cheese and basil

Pasta alla genovese 12,5

Pasta with meat and onion white ragu, pecorino cheese

Linguine con colatura di alici e limone 12,5

Pasta with anchovy "colatura”, lemon, parsley, crumbled neapolitan "tarallo"

Nerano di mare 14,5

Spaghetti pasta with fried zucchini, Monaco provolone cheese, Grana Padano cheese, shrimps*

and BdpesnTlond fere] fsh for Grino's dishes of the doy

Supplements and variation: 1€ / 2€ / 2,50€.
Service charge: 1 euro per person at lunch, 2 euro per person at dinner, and in the holidays and pre-holidays also at lunch
All homemade pastas are prepared by us and blast chilled at negative temperatures
*Product frozen at origin. In case of allergies, ask the waiter for the recipes with the allergens present.

THE SALAD

Tonno e patate 13
Mixed salad, tuna, tomatoes, potatoes with yogurt and parsley
mayonnaise, boiled egg, olives, extra virgin olive oil and basil

Insalatona di pollo 13

Mixed salad, rocket, grilled or fried chicken breast, crispy
bacon, toasted bread, potatoes, toasted sesame,

yogurt mayonnaise sauce and extra virgin olive oil

Fresella polpo e patate 15

Fresella, mixed salad, arugula, octopus®, parsley, cherry tomatoes,
potatoes dressed with yogurt mayonnaise, green olives,

extra virgin olive oil, and basil
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CAPUTO i buon pomodoro taliano

THE PAN AND THE GRILL

Parmigiana di melanzane 9
Fried aubergines, tomato sauce, smoked provola cheese,
Grana Padano cheese and basil

Polpette al ragu 9,5
Meatballs with neapolitan sausage ragu, Grana Padano cheese, and basil

Polipetti affogati alla luciana 12,5
Baby octopus* poached in sauce with black olives, capers,
parsley, and chili pepper, served with toasted bread.

Baccalj fritto sale e pepe 16,5
Salt and pepper fried cod* with rustic fried potatoes®

Polpo alla piastra 18

Polpo® grigliato servito in doppia maniera: con contorno di peperoncini
verdi dolci e pomodorini e con stracciata di burrata, pomodorini freschi,
rucola e pane pizza

Tagliata di manzo 22
Beef tagliata with arugula, Grana Padano shavings, arugula,
yellow Campanian cherry tomatoes and cherry tomatoes

Choose the dough: CLASSIC or LOW GLUTEN (+1€, may contain traces of gluten)

CLASSICS

Margherita 8
Tomato sauce, mozzarella cheese, basil

Marinara 7,5
Tomato sauce, oregano, garlic

Provola e pepe 8,5
Tomato sauce, smoked provola cheese, pepper, basil

Napoletana 9,5
Tomato sauce, mozzarella cheese,
anchovies in oil, black olives, basil

Diavola 9
Tomato sauce, mozzarella cheese, spicy salami, basil

Bufalina 10,5
Tomato sauce, buffalo mozzarella cheese,
extra virgin olive oil and basil

Capricciosa 11
Tomato sauce, mozzarella cheese, sautéed mushrooms,
black olives, artichokes in oil, ham, basil

Quattro formaggi 11
Mozzarella cheese and smoked provola cheese, cream,
gorgonzola cheese, pecorino cheese, Grana Padano cheese wafers

Bianca, cotto e funghi 9,5
Mozzarella cheese, ham, sautéed mushrooms, basil

Crudo, rucola e scaglie 12
Parma ham, rocket, Grana Padano cheese flakes, mozzarella cheese

Mimosa 9,5
Mozzarella cheese, cream, corn, ham, basil

THE STUFFED ONES
Choose between fried or oven ones
Con Provola 10

Smoked provola cheese, tomato sauce and black pepper

Con Salame 11
Mozzarella cheese, tomato sauce, ricotta cheese
and neapolitan salami

Con Cicoli e ricotta 11
"Cicoli" ham, ricotta cheese, black pepper, smoked provola cheese

SEASONAL

Ragu di salsiccia e friggitelli 11,5
Smoked provola from Campania, Neapolitan sausage ragy,
sweet green peppers, cherry tomatoes, Grana Padano wafer, basil

Bufala e tre pomodori 11,5

Tomatoes, buffalo mozzarella from Campania,
yellow Campanian cherry tomatoes,

cherry tomatoes, basil

Nduja, stracciata e tarallo 10
Tomatoes, buffalo mozzarella from Campania,
yellow Campanian cherry tomatoes, cherry tomatoes, basil

Zingara ischitana 12
Mozzarella cheese, Parma ham,
fresh tomatoes, green salad, mayonnaise

Caponata napoletana 11 &8
Mozzarella cheese, tuna, coppery onion,
cherry tomatoes, green olives, green salad

Vegetariana estiva 10,5

Smoked provola cheese, sweet green chili peppers, yellow
Campanian cherry tomatoes, cherry tomatoes, eggplant, basil

Provola e genovese 12,5
Smoked provola from Campania, white meat and onion ragu,
Grana Padano wafer

Bresaola e rucola 12,5
Mozzarella cheese, bresaola, arugula, Grana Padano shavings
extra virgin olive oil, a squeeze of lemon to taste

Burrata, alici e limone 13
Mozzarella cheese, shredded burrata, Cetara anchovies,
parsley, lemon zest

Parmigiana e Monaco 13

Smoked provola from Campania, eggplant
parmigiana,Grana Padano wafer, provolone del Monaco
sauce



